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DIPLOMA IN MEAT TECHNOLOGY (DMT) 

Term-End Examination 
O 

June, 2018 
0 

BPVI-026 : POULTRY PRODUCTS TECHNOLOGY 

Time : 2 hours 	 Maximum Marks : 50 

Note : (i) Answer five questions. 

(ii) Question no. 1 is compulsory. 

(iii) All questions carry equal marks. 

1. Define the following (any ten) : 	 10x1=10 
(a) 

(b) 
(c) 

(d) 

(e) 

(f) 

(g) 

(h) 

(i) 

j) 
(k) 

(1) 

2. 	(a) 

(b) 

Broiler 

Albumen 

Candling 

Thermostabilization 

Evisceration 

Singeing 

Stunning 

Chicken drumstick 

Freezer burn 

Curing 

Caponization 

Barbecuing 

Describe the structure of an egg. 	 5 

"Eggs are a rich source of quality protein" - 	5 
Justify the statement. 
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3. (a) Explain the quality factors used for grading 	5 
of egg. 

(b) Describe any two methods of egg 	5 
preservation. 

4. (a) Describe the process of frozen egg pulp 	5 
preparation. 

(b) Briefly describe different sections of poultry 	5 
processing plant. 

5. (a) Explain the factors considered for grading 	5 
of poultry carcass. 

(b) Define scalding. Write any two methods 	5 
along with advantages and disadvantages. 

6. (a) Write about different steps followed in 	5 
automatic poultry processing line. 

(b) Why poultry meat is considered as a food 	5 
of high nutritional value ? 

7. (a) Narrate two freezing methods used for 	5 
preservation of poultry meat. 

(b) Give the recipe and steps of chicken sausage 	5 
preparation. 

8. Write short notes on the following (any four) : 
(a) Storage of egg 	 4x2.5=10 
(b) Packaging of poultry meat 
(c) Tenderization of poultry meat 
(d) Tandoori chicken 
(e) Enrobed chicken product 
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1. 	trftiTrErr q11,7R ch 	7cr) : 	 10x1=10 
(a) 

(b)  
(c) 
(d) •aTtift: 

(e) attri 	 

(f) tl# 	 

(g) tOt 9"r ( 	 
(h) Fachl 

(i) 

iffrrtF 
(k) 	(97 TaffW) "*1 AftTEIT*7 17 

(1) tit 	¶FIT (AT-4-400 

2. (a) 	 W-A-R 	 5 
(b) "aft, varnctri 51)al eft -ew 54T  *rff t" - 	5 

TEN -grtz VI-4v 
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3. (a)  aft 	.11ft-*79. 	0 	3rd dT  

chitca 	""if-A7 I 

(b) atgr trfukTur T1- f 	faferzff 	VI-4R! 5 

4. (a) aft •wr• 	4-iqii 	c 	(frozen) ttcl 1:1.Fr 	91-4 . W1.  5 

sbiI 	-W—A7 I 

(b) 'W 41C^z1 (pt7) 514k4) Li( 444 t fdriTR 5 

140c1 

	

a& I 

5. (a)  1:7 T4EFe 	 f*-9.  5 

cnita;1R fault a.,1 wwt1 t? 	aul.i 	F-4R I 

(b) (scalding) Vii7R I 5 

-R4 *iict)1 	faiNA 	auk 	r%.T 	tisr 

WqR I 

6. (a)  t-cI -ciiroci (3 	¢i) ydz17 	ow! 5 

gIFFINR 

(b) T-4Efz TrIz 	41416Ich RR amt 5 

5 

11191 	t ? 

7. (a) Tctl) z 	LIF"WTI 14.  1Wr 

(fii-mil) faf 	tifatcilt fFrwRi 

(b) 5 #147 	otiA-1-1414 (ifut) 3 

ItgitTff -cituil aiT qui-I 	-11—A-R I 

8. Ti°t1  14 91-e fFruR(ich4 wR-) : 	 4x2.5=10 

(a) atkaiT 	TIT 

(b) T4t7 	 ftr--47 

TaTz 	 .0-1111 

(d) 	 r-cmi 

(e) airartrff (enrobed) fay ac41q 
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